4

papers

4

all docs

2258059

41 3
citations h-index
4 4
docs citations times ranked

2272923

g-index

23

citing authors



“

ARTICLE IF CITATIONS

Effects of Different Amylose Contents of Foxtail Millet Flour Varieties on Textural Properties of

Chinese Steamed Bread. Processes, 2021, 9, 1131.

Characterization of nutritional properties and aroma compounds in different colored kernel a7 15
varieties of foxtail millet (Setaria italica). Journal of Cereal Science, 2021, 100, 103248. :

Effects of different cultivars and particle sizes of nond€degermed millet flour fractions on the

physical and texture properties of Chinese steamed bread. Cereal Chemistry, 2020, 97, 661-6609.

Volatile Profiles of 13 Foxtail Millet Commercial Cultivars (<i>Setaria italica</i> Beauv.) from China. 9.9 13
Cereal Chemistry, 2017, 94, 170-176. ’



